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How1  s  your  luck  at  baking?    Do  your  cakes  fall  flat  or  come  out  lopsided? 
Does  your  good  Sunday  roast  meat  shrink  and  shrivel?    Do  your  biscuits  scorch? 
Is  your  pie  crust  soggy?    Any  one  of  these  troubles  may  mean  that  you  need  to  get 
tetter  acquainted  with  your  oven.     Good  recipes  are  often  ruined  in  the  baking. 
Many  a  secret  of  successful  cooking  lies  behind  oven  doors. 

Of  course,  you  know  that  correct  temperature  and  time  are  most  important 
to  baking  success.     Modern  cookbooks  give  the  degrees  Fahrenheit  for  the  oven  with 
every  recipe  as  a  matter  of  course.    And  even  the  most  conservative  cook  nowadays 
relies  on  her  oven  thermometer  to  make  sure  of  correct  temperature. 

Your  cookbook  will  give  you  the  information  on  baking  temperature  and  time. 
But  some  other  baking  secrets  are  not  so  easy  to  discover.     Those  are  the  secrets 
I  want  to  tell  you  today. 

One  point  you  may  never  have  considered  is  whether  your  oven  is  level. 
The  best  oven  in  the  world  can't  do  a  perfect  baking  job  on  the  slant.     Test  to 
see  whether  your  oven  is  tipped  by  setting  a  shallow  pan  of  water  on  top.  The 
water  will  show  up  any  unevenness,  and  you  can  prop  up  the  stove  where  it  needs  it. 

Another  important  baking  secret  is  to  arrange  for  plenty  of  air  circulation 
OR  all  sides  of  every  baking  dish.     Take  care  not  to  overcrowd  your  oven  when  you 
are  baking  several  foods  at  the  same  time.     Don't  let  baking  pans  touch  each  other 
°r  the  oven  wall.     Wherever  possible  set  the  pans  so  one  won't  be  directly  under 
Mother.    Let's  suppose  now  that  you  happen  to  be  baking  a  cake  with  k  layers. 
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Place  2  of  the  pans  eater-corner  to  each  other  on  the  top  shelf,  and  the  other 
2  pans  Id  reverse  position  on  the  lower  shelf.    And  remember  that  none  of  these 
pans  should  touch  each  other  or  touch  the  oven  wall.     Then,  when  you  are  "baking 
cookies,  don't  use  too  big  a  baking  sheet  or  pan.    Be  sure  to  have  some  space  at 
the  sides  of  the  baking  sheet  for  heat  circulation.    A  couple  of  narrow  pans  allow 
for  better  circulation  than  a  wide  baking  sheet  that  stretches  all  across  the  oven, 

Still  another  baking  secret  concerns  the  company  foods  keep  in  the  oven. 
Not  all  foods  bake  well  together.     That's  something  to  consider  when  you  are 
planning  an  oven  meal.    A  food  that  needs  a  dry  atmosphere  for  baking  may  not  do 
well  in  the  company  of  other  foods  that  give  off  a  lot  of  steam  in  the  oven. 
For  example,  a  delicate  pie  or  cake  isn't  likely  to  bake  well  in  the  company  of 
roast  meat,  or  a  pot  of  beans,  or  any  other  moist  steamy  food.    And  roast  meat 
may  not  brown  properly  in  the  company  of  a  lot  of  steaming  vegetables.  Bake 
those  vegetables  in  a  tightly  covered  baking  dish  so  the  oven  air  will  be  dry 
enough  to  suit  your  roast.     However,  the  new  modern  evens  are  ventilated  to  keep 
the  air  dry  at  baking  heat. 

Another  point  to  consider  when  you:. are  planning  an  oven  meal:     Try  as  far 
as  possible  to  choose  dishes  that  need  about  the  sane  time  and  temperature  for 
baking.     If  you  can't  do  that,  put  in  first  the  foods  that  require  long  slow 
baking.    Later  put  the  quick-cooking  foods  a.t  the  top  of  the  oven  where  they'll 
get  the  most  heat.     If  you're  baking  a  Sunday  dinner,  say,   the  roast  and  the 
covered  dishes  of  vegetables  will  go  in  the  oven  first  down  on  the  lower  shelf. 
Then,  about  an  hour,  or  an  hour  and  a  half  afterward,   the  dessert  and  muffins 
rolls  can  go  in  on  the  shelf  above. 

Fortunately  for  the  cook's  convenience,  most  baked  dishes  do  best  at  a 
steady  even  temperature.     So  if  you  have  the  heat  right  when  the  foods  go  in, 
you  don't  usually  have  to  bother  about  changing  the  temperature.    Even  roast  meat 
doesn't  have  to  have  high  heat  at  first  for  searing,  as  we  used  to  think. 
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Roasting  tests  show  that  meat  cooked  at  a  steady  moderate  temperature  will  shrink 
less  than  meat  cooked  at  high  heat.     By  the  way,  to  keep  the  heat  of  the  oven 
steady  and  even,  open  the  oven  door  only  when  necessary.     If  you  watch  the  time 
and  temperature  carefully,  you  won't  need  to  do  much  peeking  in  the  oven. 

Still  another  secret  of  successful  "baking  is  the  location  of  food  in  the 
oven.    Where  you  set  your  food  to  bake  may  count  as  much  as  time  and  temperature. 
The  center  of  the  oven  is  the  ideal  location  for  most  foods  because  the  heat  is 
most  likely  to  be  even  here.     The  center  of  the  oven  is  a  good  safe  location  for 
cake  which  is  very  sensitive  to  heat.     And  it  is  also  a  safe  location  for  food 
that  needs  long  baking  and  might  scorch  too  near  the  oven  wall. 

But  the  place  that  gets  the  most  even  heat  isn't  ideal  for  all  baked 
dishes.     Some  dishes  need  more  heat  on  top;  others  need  more  heat  underneath. 
Host  scalloped  and  creamed  dishes  go  in  the  oven  only  to  heat  through  and  brown 
over  the  top.     The  best  place  for  them  is  probably  up  close  to  the  ceiling  of  the 
oven.    On  the  other  hand,  some  dishes  need  more  heat  on  the  bottom.     Custard  pie 
is  an  example.     You  want  the  crust  on  the  bottom  of  the  pan  to  cook  quickly  so 
the  custard  won't  soak  in.     That's  why  you  set  custard  pie  in  the  lower  part  of 
the  oven  where  the  bottom  of  the  pan  gets  the  most  heat. 

Of  course,  these  location  rules  may  not  all  apply  to  your  oven.  Ovens 
differ  a  great  deal.     But  experience  will  shew  you  which  location  in  your  oven 
^ts  the  most  even  heat,  and  which  will  give  heat  at  the  tcp  or  bottom  of  a  bak- 
ugdish.    Because  heat  must  circulate  in  the  oven,  the  temperature  must  vary 
somewhat.    in  portable  ovens  over  a  kerosene  flame,  the  heat  may  vary  a  good  deal. 
0n*he  other  hand,  in  the  new  modem  electric  and  gas  ovens,  the  heat  is  quite 
7t*and  the  walls  well-insulated  so  you  don't  have  to  worry  so  much  about 
location. 

Perhaps  these  little  secrets  will  heir)  you  to  have  good  luck  in  all  your 

baking. 
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